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Figures 



Figure 1. Model Food SystemViscosity Profile 



♦ Preferred Starch. Granular CWS high cross linked potato starch 
■ Granular CWS medium cross linked potato starch 

• Non-granular cws high cross linked potato starch 
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Figure 2. Brabender characterization of 
source starch before cooking 
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Figure 3. Basic Salad Dressing 
Viscosity Profile 



♦ PrcfefTcd Starch 

▲ Granular cws low cross linked potato starch 

• Granular cws high cross linked waxy maize starch 
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Figure 4 



Quantitatiue Determination of Uiscosity Deuelopment of Preferred Starch 
-vs- Similarly modified waxy maize starch LOW SHEAR CONDITIONS 
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Fig. 4 



